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Welcome from the President

The Royal Agricultural Society of NSW is proud to host Australia’s finest
agricultural competitions. Encouraging innovation and rewarding excellence in
food and wine production is not only at the heart of our charter, but a tradition
carried forward with competitions attracting talented and ambitious producers
Australia-wide.

Involvement in our Sydney Royal competitions provides a platform for
benchmarking and equips winners with a distinguishing asset. Whether it’s
gold, silver or bronze, a Sydney Royal medal is highly regarded in the industry
and can be used as a marketing tool to help consumers identify the best of
the best.

Whether your product receives a medal or not, you will receive valuable
feedback from the judges and will discover where your product sits against
industry benchmarks. This can be just as valuable to your business as a
Sydney Royal medal in that it will help you evolve, improve and even raise
your standing in the competitive consumer field.

The integrity of our Sydney Royal Competitions rests in the hands of
accomplished, impartial and independent judges. Their professionalism,
energy and high ethical standards are as impressive as the calibre of entries the
competitions attract. I'd like to thank our judges and also extend my deepest
thanks to the stewards, Competition partners, Committees and supporters.

| wish you all the best of luck in the competition and hope you benefit positively
from this Sydney Royal experience.

Michael Millner
President, Royal Agricultural Society of NSW
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SPONSORS

The Royal Agricultural Society of NSW gratefully acknowledges
the below Sponsor of the Sydney Royal Aquaculture Competition

NSW Food Authority
Sponsoring the Aquaculture Competition

The Royal Agricultural Society of NSW also gratefully acknowledges the below Industry Partner of

Class number
& description

™~

the Sydney Royal Fine Food Show

Australian Prawn Farmers Association
Supporting the Aquaculture Competition

How to Read the Results Catalogue

Judges general comments for

Class 4 - Sample Class /V the whole Class

JUDGES COMMENTS: Outstanding product entered. There has been significant
improvement of entries over the past few years. Exhibitors who didn’t receive medals

should take care when presenting their product. Point score

[ ] v

21
20
22
19

T 0O o

Company A, Sample Product (Produced by Producer 1) 90.67 /

Company B, Sample Product (Produced by Producer 2) 90.00
Company C, Sample Product (Produced by Producer 3) 88.67
Company D, Sample Product (Produced by Producer 4) 76.25

LEGEND

G Gold
S Silver
B Bronze

Medal Awards

Medal Awards for all Competitions are determined by the Judges on the following scale of points:

Gold - Exhibits gaining 90.00 points and over;
Silver - Exhibits gaining 82.00 but less than 90.00 points;
Bronze - Exhibits gaining 74.00 but less than 82.00 points.



Australian seafood at the forefront of global aquaculture, says
Sydney Royal Chair of Judges as competition results are

announced.

Tuesday, 23rd February 2021

The Royal Agricultural Society of NSW has today announced the result of its 2021 Sydney Royal
Aquaculture competition, celebrating the recipients of its coveted champion prizes and Gold, Silver
and Bronze medals.

Over a day of judging, industry experts from across the aquaculture industry judged on a range of
qualities including texture, taste and the freshness of aquaculture products such as oysters, prawns,
fresh fish and abalone from across Australia in search of the best of the best in the country.

According to the Sydney Royal Aquaculture Chair of Judges, John Susman that is exactly what they
found.

“The 2021 Sydney Royal Aquaculture competition saw an unmatched number of outstanding
exhibits. The impressive standard and quality of the entries is a reflection of the exciting times we are
seeing in aquaculture,” said John Susman.

“This year’s show judged by a stellar team of industry experts from across the seafood supply chain
again confirmed that the Australian seafood industry is at the forefront of global aquaculture and
that the continued strive for excellence puts in great stead for the future.

“All entrants are to be congratulated, and those who were awarded a coveted medal should be
celebrated and sought out by us all.”

It was South Coast’s Tathra Oysters who stole the show at the 2021 competition taking home
Champion Aquaculture Product and Champion Oyster for its Nelson Lake Bistro Cylinder oyster.

Royal Agricultural Society of NSW 14" Annual President’s medal finalist’'s Gold Coast Marine
Aquaculture also claimed Champion Prawn for the third year in a row with its Gold Coast Tiger
Prawn, while Yumbah Aquaculture was once again named Champion Other Aquaculture Product
for its outstanding Australian tiger abalone whole in shell.

The competition which aims to award excellence and drive the Australian aquaculture industry
forward by benchmarking produce is judged on a point-based system awarding Gold, Silver and
Bronze medals to those that receive over a certain benchmark score. The Gold medal recipients in
each class are then re-judged to identify each Champion product.

For full results, including the 2021 Gold, Silver and Bronze Medal recipients; please view the 2021
Sydney Royal Aquaculture Competition results here and see a list of Champion recipients below.

Media Contact:

Nicola Dalby

Manager — Communications and Public Relations
E: ndalby@rasnsw.com.au

M: 0434 579 906




2021 Sydney Royal Aquaculture Competition Champions:

Champion Aquaculture Product:
Tathra Ouysters, Nelson Lake Bistro Cylinder. Tathra, New South Wales.

The Champion Aquaculture Product Perpetual Trophy, donated by Noel Herbst OAM.
Tathra Oysters, Nelson Lake Bistro Cylinder. Tathra, New South Wales.

Champion Prawn
Gold Coast Marine Aquaculture, Gold Coast Tiger Prawns. Logan River, South East
Queensland.

The Champion Prawn Exhibit Perpetual Trophy donated by Graham J Crouch.
Gold Coast Marine Aquaculture, Gold Coast Tiger Prawns. Logan River, South East
Queensland.

Gold Coast Marine Aquaculture is a finalist in the Royal Agricultural Society of NSW’s 14%
Annual President’s Medal.

Champion Sydney Rock Oysters
Tathra Oysters, Nelson Lake Bistro Cylinder. Tathra, New South Wales.

Annual Trophy for the Champion Sydney Rock Ouyster, supported by the NSW Food
Authority.
Tathra Oysters, Nelson Lake Bistro Cylinder. Tathra, New South Wales.

Champion Fresh Fish
Clean Seas Seafood, Spencer Gulf Kingfish. Port Lincoln, South Australia.

Champion Smoked/Cured Product
Brilliant Food, Smoked Ocean Trout. Sydney, New South Wales.

Champion Other Farmed Aquaculture Product
Yumbah Aquaculture, Yumbah Australian Tiger Abalone Whole in Shell. Yumbah Abalone
comes its South Australian, Victoria and Tasmanian hatcheries.

Yumbah Aquaculture is a finalist in the Royal Agricultural Society of NSW’s 14" Annual
President’s Medal.
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SPECIAL AWARD S

CHAMPION AQUACULTURE PRODUCT (Classes 1to 7)
The Champion Aquaculture Product Perpetual Trophy, donated by
Noel Herbst OAM.

Tathra Oysters

Produced by Tathra Oysters
Class No. 2 / Cat No. 44
Nelson Lake Bistro Cylinder

CHAMPION PRAWN (Class 1)

The Champion Prawn Perpetual Trophy, donated by Graham J Crouch.

Gold Coast Marine Aquaculture

Produced by Gold Coast Marine Aquaculture
Class No.1/ Cat No. 5

Gold Coast Tiger Prawns - 10/15

CHAMPION SYDNEY ROCK OYSTER (Class 2)
Prize (Annual Trophy) supported by the NSW Food Authority.

Tathra Oysters

Produced by Tathra Oysters
Class No. 2/ Cat No. 44
Nelson Lake Bistro Cylinder

CHAMPION FRESH FISH (Classes 4 and 5)

Clean Seas Seafood

Produced by Clean Seas Seafood
Class No. 4 / Cat No. 73

Spencer Gulf Kingfish

CHAMPION SMOKED/CURED PRODUCT (Class 6)

Brilliant Food

Produced by Brilliant Food

Class No. 6 / Cat No. 101

Brilliant Food - Smoked Ocean Trout

CHAMPION OTHER FARMED AQUACULTURE PRODUCT (Classes 3

Yumbah Aquaculture Ltd
Produced by Yumbah Aquaculture Ltd
Class No. 7 / Cat No. 115

Yumbah Australian Tiger Abalone Whole In Shell - 12pc Per
Kg



VAS
“L“L’; Food
NSW :
GOVERNMENT Authorlty

Proud sponsors of the
Sydney Royal Fine Food Show

Working with our

aquaculture industry
to protect the fine
foods of NSW

The NSW Food Authority is committed to ensuring that food
produced or sold in NSW is safe and correctly labelled.
Visit us at www.foodauthority.nsw.gov.au/industry

IN16286 2021
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2021 AQUACULTURE
COMPETITION

PRAWNS

Class 1 - Prawns, Cooked. Any Species.

JUDGES COMMENTS: Outstanding representation of Class.
Overall exceptional presentation and standard of product.
Impressive quality and form, with care and presentation of
product.

G

Gold Coast Marine Aquaculture, Gold Coast Tiger
Prawns - 10/15 (Produced by Gold Coast Marine
Aquaculture) 90.50

Gold Coast Marine Aquaculture, Gold Coast Tiger
Prawns - U0 (Produced by Gold Coast Marine
Aquaculture) 90.00

Tassal Group, Tropic Co Cooked Whole Farmed
Black Tiger Prawns - 16/20 (Produced by Tropic Co
Prawns) 87.00

Gold Coast Marine Aquaculture, Gold Coast Tiger
Prawns - 16/20 (Produced by Gold Coast Marine
Aquaculture) 83.00

Tassal Group, Tropic Co Cooked Whole Farmed
Black Tiger Prawns - 10/15 (Produced by Tropic Co
Prawns) 81.50

Tassal Group, Tropic Co Cooked Whole Farmed
Black Tiger Prawns - U10 (Produced by Tropic Co
Prawns) 76.33

Pacific Reef Fisheries, Pacific Reef Tigers - 10/15
(Produced by Pacific Reef Fisheries) 75.83
Pacific Reef Fisheries, Pacific Reef Tigers - 21/30
(Produced by Pacific Reef Fisheries) 74.67
Pacific Reef Fisheries, Pacific Reef Tigers - 16/20
(Produced by Pacific Reef Fisheries) 65.17

OYSTERS

Class 2 - Sydney Rock Oysters

JUDGES COMMENTS: Clearly a lot of effort gone into Class.
Most consistent and high quality Exhibit has seen minor variation
only in size/shape. Husbandry of oysters of the highest standard
despite weatherpalate of oysters uniformly good to outstanding.
Oyster size on average was very large above that expected in
restuarants. Quote from chefs is where do they get such A+
product? Judges extremely impressed with range presented.
Despite weather and recent impacts of fire/flood an extremely
high standard.

G

G

44

56

24

53

1

22

31

Tathra Oysters, Nelson Lake Bistro Cylinder
(Produced by Tathra Oysters) 94.00

Tathra Oysters, Nelson Lake Bistro Bag (Produced
by Tathra Oysters) 94.00

Mimosa Rock Oysters, The Joey (Produced by John
Blankenstein) 92.83

Tathra Oysters, Nelson Lake Premium Cylinder
(Produced by Tathra Oysters) 92.17

Hazelgrove Oysters, Hazelgrove Oysters - Wild
Grade - Small (Produced by Hazelgrove Oysters)
91.83

Mimosa Rock Oysters, Lil Ripper (Produced by John
Blankenstein) 91.67

Kingfisher Oysters Pty Ltd, Kingfisher Oysters Aoc -
Small (Produced by Kingfisher Oysters Pty Ltd)
91.67

Stirling Oysters, Stirling Oysters - Bistro (Produced
by Stirling Oysters) 91.67

55

48

29

57

52

46

23

25

45

43

34

30

14

21

40

32

50

13

15

27

28

38

19

47

49

Mimosa Rock Oysters, The Ducks Guts (Produced
by John Blankenstein) 91.50

Tathra Oysters, Nelson Lake Premium Bag
(Produced by Tathra Oysters) 90.83

Mimosa Rock Oysters, The Boxer (Produced by
John Blankenstein) 90.67

Australia’s Oyster Coast, Appellation Plate -
Merimbula (Produced by Australia’s Oyster Coast)
90.67

Kingfisher Oysters Pty Ltd, Kingfisher Oysters Aoc -
Large (Produced by Kingfisher Oysters Pty Ltd)
90.33

Hazelgrove Oysters, Hazelgrove Oysters - Wild
Grade - Large (Produced by Hazelgrove Oysters)
89.33

Australia’s Oyster Coast, Appellation Bistro -
Merimbula (Produced by Australia’s Oyster Coast)
89.17

Wapengo Rocks Wild Organic Oysters, Wapengo
Rocks Wild Organic Oysters Bistro Grade (Produced
by Wapengo Rocks Wild Organic Oysters) 89.00
Wapengo Rocks Wild Organic Oysters, Wapengo
Rocks Wild Organic Oysters Premium Grade
(Produced by Wapengo Rocks Wild Organic Oysters)
88.00

Broadwater Oysters, Broadwater Oysters Wild
Caught Medium (Produced by Broadwater Oysters)
85.83

Kingfisher Oysters Pty Ltd, Kingfisher Oysters Aoc
Appellation (Produced by Kingfisher Oysters Pty
Ltd) 85.33

Montague Oysters, Montague Oysters - Medium
(Produced by Montague Oysters) 85.00

Montague Oysters, Montague Oysters - Small
(Produced by Montague Oysters) 84.83

Merimbula Gourmet Oysters, Farm Fresh Rocks
(Produced by The Oyster Barn) 84.83

Hazelgrove Oysters, Hazelgrove Oysters - Wild
Grade - Medium (Produced by Hazelgrove Oysters)
83.67

The Nambucca Oyster Company, The Nambucca
Oyster Company - Bistro (Produced by The
Nambucca Oyster Company) 83.33

Montague Oysters, Montague Oysters - Large
(Produced by Montague Oysters) 82.67

Merimbula Gourmet Oysters, Bottle (Produced by
Merimbula Gourmet Oysters) 82.17

Australia’s Oyster Coast, Appellation Bottle -
Narooma Wagonga (Produced by Australia’s Oyster
Coast) 81.67

Australia’s Oyster Coast, Appellation Bistro -
Shoalhaven (Produced by Australia’s Oyster Coast)
81.67

Merimbula Gourmet Oysters, Premium Rocks
(Produced by The Oyster Barn) 81.33

Australia’s Oyster Coast, Appellation Bistro -
Narooma Wagonga (Produced by Australia’s Oyster
Coast)

Wapengo Rocks Wild Organic Oysters, Wapengo
Rocks Wild Organic Oysters Petite Grade
(Produced by Wapengo Rocks Wild Organic Oysters)
80.33

The Nambucca Oyster Company, The Nambucca
Oyster Company - Bottle (Produced by The
Nambucca Oyster Company) 80.00

Broadwater Oysters, Broadwater Oysters Wild
Caught Large (Produced by Broadwater Oysters)
80.00

Australia’s Oyster Coast, Appellation Plate -
Narooma Wagonga (Produced by Australia’s Oyster
Coast) 80.00
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B 33 Merimbula Gourmet Oysters, Bistro (Produced by
Merimbula Gourmet Oysters) 79.33

B 20 Australia’s Oyster Coast, Appellation Bottle -
Merimbula (Produced by Australia’s Oyster Coast)
78.00

B 10 Australia’s Oyster Coast, Appellation Bottle -
Shoalhaven (Produced by Australia’s Oyster Coast)
7717

B 41 Whittens Organic Oyster Farms, Whittens Oysters -
Brisbane Water Bistro (Produced by Whittens
Organic Oyster Farms) 75.33

37 Whittens Organic Oyster Farms, Whittens Oysters -

Nambucca Bistro (Produced by Whittens Organic
Oyster Farms) 63.67

Class 3 — Oystes, other than Sydney Rock Oysters (i.e., Pacific,
Angasi
No Entries

FRESH FISH

Class 4 - Fresh Fish (e.g., Barramundi, Rainbow Trout, Murray
Cod, John Dory, Mulloway, Ocean Trout,)

64 Mainstream Aquaculture Queensland, Infinity Blue
Saltwater Barramundi, Large Fish (Produced by
Mainstream Aquaculture Queensland) 72.67

Class 5 - Fresh Salmon

JUDGES COMMENTS: Two nice Salmon Exhibits, both were
great but | think the consumers have come to accept this
standard of fish. So it is hard to stand out.

G 75 Tassal Group, Fresh Tasmanian Atlantic Salmon
Whole (Produced by Tassal Group) 93.33
G 76 Petuna Pty Ltd, Petuna Atlantic Salmon (Produced

by Petuna Pty Ltd) 93.00

SMOKED OR CURED PRODUCTS

Class 6 - Smoked or Cured Product. Hot or Cold Smoked. (e.g.,
Salmon, Ocean Trout, Rainbow Trout)

JUDGES COMMENTS: Wow! An extremely strong Class of
Exhibits. This shows that Australian fish aquaculture is doing
great guns. It was great to see so many good barramundi
samples. The murray cod and kingfish were the standouts.

JUDGES COMMENTS: Outstanding presentation overall in the
Class. A number of outstanding products representing excellent
workmanship. Flavour profiles texture and mouthfeel were
generally of a high standard. It was pleasing to see
manufacturers pushing boundaries in flavours, and
experimentation. Overall a great effort. The Judges look forward
to representation and execution of further great Australian
produce.

G 73 Clean Seas Seafood, Spencer Gulif Kingfish
(Produced by Clean Seas Seafood) 98.00

G 72 Verve Hill, Verve Hill Murray Cod Large (Produced
by Verve Hill) 97.67
G 60 Coral Coast Barramundi, Coral Coast Barramundi

Whole Barramundi Plate Size (Produced by Coral
Coast Barramundi) 95.67

G 65 Coral Coast Barramundi, Coral Coast Barramundi
Whole Barramundi Large Fish (Produced by Coral
Coast Barramundi) 95.33

G 59 Daintree Saltwater Barramundi Fish Farms Pty Ltd,
Daintree Saltwater Barramundi - 400-800g
(Produced by Daintree Saltwater Barramundi Fish
Farms Pty Ltd) 94.67

G 71 Murray Cod Australia, Aquna Sustainable Murray
Cod - Large (Produced by Murray Cod Australia)
94.67

G 74 Petuna Pty Ltd, Petuna Ocean Trout (Produced by

Petuna Pty Ltd) 94.67

G 68 Verve Hill, Verve Hill Murray Cod Plate Size
(Produced by Verve Hill) 93.33

G 67 Gfb Fisheries Pty Ltd - T/a Spring Creek Barramundi,
Spring Creek Barramundi - Large Barramundi
(Produced by Gfb Fisheries Pty Ltd - T/a Spring
Creek Barramundi) 92.33

G 61 Mainstream Aquaculture Queensland, Infinity Blue
Saltwater Barramundi, Plate Size Fish (Produced by
Mainstream Aquaculture Queensland) 91.00

S 70 Condabilla Fish Farm, Condabilla Premium Murray
Cod (Produced by Condabilla Fish Farm) 89.67
S 63 Daintree Saltwater Barramundi Fish Farms Pty Ltd,

Daintree Saltwater Barramundi - 2-4kg (Produced
by Daintree Saltwater Barramundi Fish Farms Pty
Ltd) 89.33

S 69 Murray Cod Australia, Aquna Sustainable Murray
Cod - Plate (Produced by Murray Cod Australia)
89.33

S 62 Infinity Blue Barramundi, Wyndham Barramundii -
Plate-Sized (Produced by Infinity Blue Barramundi)
89.00

G 101 Berilliant Food, Brilliant Food - Smoked Ocean Trout
(Produced by Brilliant Food) 92.00

G 97 Eden Smokehouse, Eden Smokehouse Atlantic
Salmon Gravlax (Produced by Eden Smokehouse)
91.00

G 108 Murray Cod Australia, Hot Smoked Aquna
Sustainable Murray Cod Fillets (Produced by
Murray Cod Australia) 90.00

S 83 Pialligo Estate Smokehouse, Pialligo Estate
Smokehouse Smoked Salmon Side Rope Hung
Kilned Smoked (Produced by Pialligo Estate
Smokehouse) 89.67

S 88 Deanos Springwater Smoked Trout, Smoked Trout
Fillet (Produced by Deanos Springwater Smoked
Trout) 86.33

S 95 Eden Smokehouse, Eden Smokehouse Hot Smoked
Atlantic Salmon Side (Produced by Eden
Smokehouse) 84.67

S 79 Pialligo Estate Smokehouse, Pialligo Estate
Smokehouse Cold Smoked Ocean Trout (Produced
by Pialligo Estate Smokehouse) 84.00

S 85 Pialligo Estate Smokehouse, Pialligo Estate
Smokehouse Smoked Salmon (Produced by Pialligo
Estate Smokehouse) 83.33

S 93 Tassal Group, Tassal Tassie Salmon Bacon
(Produced by Tassal Group) 83.33

S 105 Pialligo Estate Smokehouse, Pialligo Estate
Smokehouse Hot Smoked Salmon (Produced by
Pialligo Estate Smokehouse) 82.00

S 106 Woodbridge Smokehouse, Woodbridge
Smokehouse Hot Smoked Atlantic Salmon
(Produced by Woodbridge Smokehouse) 82.00

B 90 Deanos Springwater Smoked Trout, Whole Smoked
Trout (Produced by Deanos Springwater Smoked
Trout) 78.67

B 96 Pialligo Estate Smokehouse, Pialligo Estate
Smokehouse Salmon Graviax (Produced by Pialligo
Estate Smokehouse) 78.33

B 98 Pialligo Estate Smokehouse, Pialligo Estate
Smokehouse Salmon Graviax With Lemon Myrtle
(Produced by Pialligo Estate Smokehouse) 77.33
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B 104

B 103

99

107

109

80

el

100

77

81

82

87

78

86

102

Eden Smokehouse, Eden Smokehouse Hot Smoked
Atlantic Salmon (Produced by Eden Smokehouse)
77.00

Tassal Group, Tassal Tassie Hot Smoked Salmon
Natural (Produced by Tassal Group) 75.67

Tassal Group, Tassal Cold Smoked Tassie Salmon
(Produced by Tassal Group) 74.33

Pialligo Estate Smokehouse, Pialligo Estate
Smokehouse Salmon Graviax With Gin Botanicals
(Produced by Pialligo Estate Smokehouse) 72.00
Tassal Group, Tassal Hot Smoked Tassie Salmon
Cracked Peppercorn (Produced by Tassal Group)
72.00

Infinity Blue Barramundi, Hot Smoked Barramundi
Portion (Produced by Infinity Blue Barramundi)
72.00

Tassal Group, Tassal Tassie Smoked Salmon With
Cracked Pepper (Produced by Tassal Group) 71.67
Eucumbene Trout Farm, Alpine Smoked Trout
(Produced by Eucumbene Trout Farm) 71.00
Woodbridge Smokehouse, Woodbridge
Smokehouse Hot Smoked Ocean Trout (Produced
by Woodbridge Smokehouse) 71.00

Bellingen Smokehouse, Bellingen Smokehouse Cold
Smoked Ocean Trout (Produced by Bellingen
Smokehouse) 70.00

Woodbridge Smokehouse, Woodbridge
Smokehouse Cold Smoked Atlantic Salmon
(Produced by Woodbridge Smokehouse) 70.00
Tassal Group, Superior Gold Salmon Smoked
(Produced by Tassal Group) 70.00

Pialligo Estate Smokehouse, Pialligo Estate
Smokehouse Cold Smoked Hiramasa Kingfish
(Produced by Pialligo Estate Smokehouse) 67.67
Woodbridge Smokehouse, Woodbridge
Smokehouse Cold Smoked Ocean Trout (Produced
by Woodbridge Smokehouse) 65.33

Tassal Group, Tassal Lemon Cold Smoked Salmon
Slices (Produced by Tassal Group) 65.00
Bellingen Smokehouse, Bellingen Smokehouse Hot
Smoked Rainbow Trout (Produced by Bellingen
Smokehouse) 39.00

OTHER FARMED SEAFOOD PRODUCTS

Class 7 - Other Farmed Aquaculture Products, Whole (e.g., Eel
products, Abalone, Caviar, Roe, Mussels, etc.)

JUDGES COMMENTS: Outstanding level of excellence in this
Class. It was great to see some new Exhibitors doing very well.
Excited to see these prices in the market place.

G

15

14

10

16

12

13

m

Yumbah Aquaculture Ltd, Yumbah Australian Tiger
Abalone Whole In Shell - 12pc Per Kg (Produced by
Yumbah Aquaculture Ltd) 95.67

Yumbah Aquaculture Ltd, Yumbah Australian
Blanched Greenlip Abalone Whole In Shell - 10pc
Per Kg (Produced by Yumbah Aquaculture Ltd)
90.67

South Coast Mariculture, Jervis Bay Mussels -
Standard (Produced by South Coast Mariculture)
90.00

Broadwater Oysters, Broadwater Oysters Wild
Caught Bottled Oysters (Produced by Broadwater
Oysters) 90.00

South Coast Mariculture, Jervis Bay Mussels - Large
(Produced by South Coast Mariculture) 82.00
Yumbah Aquaculture Ltd, Chilled Aquavide Greenlip
Abalone Meat (Produced by Yumbah Aquaculture
Ltd) 79.67

Eyre Peninsula Seafoods, Kinkawooka 1kg Pot
Ready Mussels (Produced by Eyre Peninsula
Seafoods) 75.33
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INDEX TO EXHIBITORS

Australia's Oyster Coast, Batemans Bay NSW
http://www.australiasoystercoast.com

Bellingen Smokehouse, Raleigh NSW
http://www.bellingensmokehouse.com.au

Brilliant Food, Paddington NSW
http://www.brilliantfood.com.au

Broadwater Oysters, Pambula NSW
http://www.broadwateroysters.com.au

Clean Seas Seafood, Pyrmont NSW
http://www.cleanseas.com.au

Condabilla Fish Farm, Murrumba Downs QLD
http://www.condabillafish.com.au

Coral Coast Barramundi, Bowen QLD
http://www.coralcoastbarra.com.au

Daintree Saltwater Barramundi Fish Farms Pty Ltd,
Mossman QLD

Deanos Springwater Smoked Trout, Black Mountain NSW
http://www.deanossmokedtrout.com.au

Eden Smokehouse, Eden NSW
http://www.edensmokehouse.com.au

Eucumbene Trout Farm, Rocky Plain NSW

Eyre Peninsula Seafoods, Port Lincoln SA
https://www.epseafoods.com.au

GFB Fisheries Pty Ltd - T/A Spring Creek Barramundi,
Townsville QLD
http://www.springcreekbarramundi.com.au

Gold Coast Marine Aquaculture, Woongoolba QLD
http://www.gctigerprawns.com.au

Hazelgrove Oysters, Pambula NSW
http://www.hazelgroveoysters.com

Infinity Blue Barramundi, Werribee VIC
http://www.infinitybluebarramundi.com.au

Kingfisher Oysters Pty Ltd, Bermagui NSW

Mainstream Aquaculture Queensland, Mourilyan QLD
http://www.pejoenterprises.com.au

Merimbula Gourmet Oysters, Pambula NSW

Mimosa Rock Oysters, Tathra NSW
http://www.mimosarockoysters.com.au

Montague Oysters, Narooma NSW

Murray Cod Australia, Griffith NSW
http://www.aquna.com

Pacific Reef Fisheries, Ayr QLD
https://www.pacificreef.com.au

Petuna Pty Ltd, East Devonport TAS
http://www.petuna.com.au

Pialligo Estate Smokehouse, Fairbairn ACT
http://www.pialligosmokehouse.com.au

South Coast Mariculture, Mornington VIC
http://www.jervisbaymussels.com.au

Stirling Oysters, Nethercote NSW

Tassal Group, Lidcombe NSW
https://tassalgroup.com.au

Tathra Oysters, Tathra NSW
http://www.tathraoysters.com.au

The Nambucca Oyster Company, Macksville NSW

Verve Hill, Leeton NSW
http://lwww.vervehill.com.au

Wapengo Rocks Wild Organic Oysters, Bermagui NSW
http://www.wapengorocks.com.au

Whittens Organic Oyster Farms, West Gosford NSW
http://lwww.whittensoysters.com.au

Woodbridge Smokehouse, Mornington TAS
http://www.woodbridgesmokehouse.com.au

Yumbah Aquaculture Ltd, Wingfield SA
https:/lyumbah.com



THE ROYAL AGRICULTURAL SOCIETY OF NSW WOULD LIKETO THANK ITS 2021 SPONSORS
FOR SUPPORTING EXCELLENCE IN AUSTRALIAN AGRICULTURE AND REGIONAL COMMUNITIES
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